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CPF120IGMPR

Cooker, 120x60 cm, Portofino, Red, Hob type: Mixed, Type of main oven: Thermo-ventilated, Type of
second oven: Thermo-ventilated, Direct steam, A+, A

CLOSED DOOR GRILLING

Closed door grilling allows you to grill with the door
closed, keeping cooking smells inside the oven and
out of the kitchen to ensure a safe cooking
environment and reduced energy consumption.

EASY CLEAN ENAMEL INTERIOR

— = — The enamel finish of the oven cavity has a special
antacid lining which helps to reduce the amount of
dirt adhering to the surface.
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DIRECT STEAM

The evaporation tray distributes steam inside the
oven cavity, allowing you to create healthier dishes,
minimise meat shrinkage and reduce cooking times.
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TYPE

Product Family: Cooker e Cooker size: 120x60 cm o Hob energy type: Mixed e N. of ovens: 2 ¢ Hob type: Mixed e Main oven type:
Thermo-ventilated e Type of second oven: Thermo-ventilated e Steam technology: Direct steam e Cleaning system: Pyrolytic e

EAN code: 8017709286095

AESTHETICS

Colour: Red e Aesthetics: Portofino e Design: Flush fit ¢ Material: Enamelled e Door: With frame ¢ Command panel finish:
Enamelled metal ¢ Hob colour: Stainless steel ¢ Handle: Smeg Portofino e Controls colour: Stainless steel ¢ Upstand: Yes e
Display: Touch e Type of pan stands: Cast Iron e Glass type: Black ¢ Handle Colour: coloured o Control knobs: Smeg Portofino e

No. of controls: 11 e Plinth: Black e Storage compartment: Drawer e Sliding compartment: Yes

PROGRAMS / FUNCTIONS

Traditional cooking functions: Static, Fan assisted, Circulaire, Turbo (circulaire + bottom + upper + fan), ECO, Small grill, Large

grill, Fan grill (large), Fan assisted base e Cleaning functions: Pyrolytic
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PROGRAMS / FUNCTIONS AUXILIARY OVEN

Cooking functions cavity 2: 8 e Traditional cooking functions, cavity 2: Static, Fan assisted, Circulaire, ECO, Large grill, Fan grill
(large), Fan-assisted bottom e Cooking functions with Direct Steam technology: Termo-ventilato (Circolare + Ventola) e Cleaning

functions cavity 2: Vapor Clean

HOB OPTIONS

Multizone Option: Yes e Limited Power Consumption Mode: Yes e Limited Power Consumption Mode in W: 2800, 3700 W

OPTIONS MAIN OVEN

Timer: Yes e End of cooking acoustic alarm: Yes ¢ Minimum Temperature: 50 °C ¢ Maximum temperature: 280 °C

OPTIONS AUXILIARY OVEN

Timer: Yes e End of cooking acoustic alarm: Yes ¢ Minimum Temperature: 50 °C ¢ Maximum temperature: 260 °C

HOB TECHNICAL FEATURES

Total no. of cook zones: 6 o 1st zone position: Left centre e 2nd zone position: Front centre e 3rd zone position: Rear centre e 4th
zone position: Front right ¢ 5th zone position: Rear right ¢ 6th zone position: Central e 1st zone type: Gas - 2UR (dual) e 2nd zone
type: Gas - Semi Rapid e 3rd zone type: Gas - Rapid e 4th zone type: Induction - multizone e 5th zone type: Induction - multizone
e 6th zone type: Teppanyaki e 4th zone dimensions: 21.1x19.1 cm e 5th zone dimensions: 21.0x19.0 cm e 1st zone power: 4.20
kW e 2nd zone power: 1.80 kW e 3rd zone power: 3.00 kW e 4th zone power: 2.10 kW e 5th zone power: 1.60 kW e 6th zone
power: 1.40 kW e 4th zone booster power: 2.30 kW e 5th zone booster power: 1.85 kW e Type of gas burners: Standard
Burner caps: Matt black enamelled e Automatic electronic ignition: Yes e Automatic switch off when overheat: Yes e Automatic

pan detection: Yes ¢ Minimum pan diameter indication: Yes e Selected zone indicator: Yes e Residual heat indicator: Yes

MAIN OVEN TECHNICAL FEATURES

Net volume of the cavity: 70 litres o Gross volume, 1st cavity: 79 | e« Cavity material: Easy clean enamel e Shelf positions: 5 e Type
of shelves: Metal racks e No. of lights: 2 e Light type: Halogen e Light power: 40 W e Fan number: 1 e Cooking time setting: Start
and Stop e Door opening: Flap down e Light when oven door is open: Yes ¢ Removable door: Yes e Full glass inner door: Yes e
Removable inner door: Yes e Total no. of door glasses: 4 e No.of thermo-reflective door glasses: 3 e Door Lock During Pyrolisis:
Yes e Safety Thermostat: Yes e Cooling system: Tangential ¢ Heating suspended when door is opened: Yes e Grill type: Electric o
Grill elememt: 1700 W e Large grill - Power: 2700 W e Lower heating element power: 1200 W e Upper heating element - Power:

1000 W e Circular heating element - Power: 2000 W e Soft Close system: Yes e« Temperature control: Electro-mechanical
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SECOND OVEN TECHNICAL FEATURES

Net volume of the second cavity: 63 litres e Cavity material: Easy clean enamel e Shelf positions: 5 e Type of shelves: Metal racks
e No. of lights: 2 e Light type: Halogen e Light power: 40 W e Cooking time setting: Start and Stop e Light when oven door is
open: Yes e Door opening: Flap down ¢ Removable door: Yes o Full glass inner door: Yes ¢ Removable inner door: Yes e No. total
door glasses: 3 e No. thermo-reflective door glasses: 2 e Safety Thermostat: Yes e Cooling system: Tangential ¢ Heating
suspended when door is opened: Yes o Grill type: Electric o Tilting grill: Yes e Grill element - power: 1700 W e Large grill - Power:
2700 W e Lower heating element - power: 1200 W e Upper heating element - Power: 1000 W e Soft Close system: Yes e

Temperature control: Electro-mechanical

THIRD OVEN TECHNICAL FEATURES

PERFORMANCE / ENERGY LABEL

Energy efficiency class: A+ ¢ GAS - Energy consumption in fan-forced convection, first cavity: 2.45 M] e Energy consumption
forced air convection (kWh) first cavity: 0.68 KWh e GAS - Energy consumption conventional mode, first cavity: 3.92 M] e Energy
consumption conventional first cavity (kWh): 1.09 KWh e Energy consumption zone 4: 180 Wh/Kg e Energy consumption zone 5:

178 Wh/Kg

PERFORMANCE /ENERGY LABEL - SECOND CAVITY

Energy efficiency class, second cavity: A ¢ GAS - Energy consumption in conventional mode, second cavity: 4.18 M] ¢ GAS -
Energy consumption in conventional mode, second cavity: 1.16 KWh e GAS - Energy consumption in forced air convection,

second cavity: 2.77 M] ¢ GAS - Energy consumption in forced air convection, second cavity: 0.77 KWh

ELECTRICAL CONNECTION

Nominal power: 10900 W e Voltage: 220-240 V ¢ Voltage 2 (V): 380-415 V e Frequency: 50/60 Hz

GAS CONNECTION

Gas connection rating (W): 9000 W e Gas Type: G20 Natural gas

LOGISTIC INFORMATION

Width (mm): 1200 mm e Product Height (mm): 900 mm e Depth (mm): 600 mm e Gross weight (kg): 190.000 kg e Net weight

(kg): 156.500 kg

NO LONGER IN USE

ACCESSORIES INCLUDED

Other gas nozzles included: G30 LPG liquid gas
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ACCESSORIES INCLUDED FOR MAIN OVEN & HOB

Grill mesh: 1Rack with back and side stop: 1Meat Probe: 120mm deep tray: 140mm deep tray: 1Telescopic Guide rails, total

Extraction: 1

ACCESSORIES INCLUDED FOR SECONDARY OVEN

Rack with back and side stop: 1Grill mesh: 120mm deep tray: 140mm deep tray: 1Telescopic Guide rails, total Extraction: 1

OPTIONAL

GTT: Telescopic guides, Ovens, CookersGTP: Telescopic guides, Ovens, CookersBBQ: Pan stands, Ovens, CookersAIRFRY: Pan
stands, Ovens, CookersPRTX: Pizza stone, Ovens, CookersGRILLPLATE: Griddle, Cookers, HobsTPKPLATE: Griddle, Cookers,
HobsPALPZ: Pizza shovel, Ovens, CookersPPR2: Pizza stone, Ovens, CookersBGTR4110: Griddle, CookersWOKGHU: Wok

support, Cookers, HobsKIT1CPF120X: Splashback, Cookers
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